Industrial Process Flowchart

Line-1 Line-2
Cows yogurt Soy yogurt
Receiving of cows milk and storage Receiving of soy milk and storage
Checking of microbial and chemical parameters, Checking of quality parameters, stored at 4°C
stored at 4°C
v v
Standardization Pasteurisation
Fat15~ 7 Temp=62.8°C, Time=30min
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Pasteurisation Homogenisation
Temp=62.8°C, Time=30min Temp=40-65°C,P=20-140MPa
v \ 4
Homogenisation Inoculation with bacterial culture
Temp=40-65°C,P=20-140MPa Streptococcus thermophilusand Lactobacillus
bulgaricus
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Inoculation with bacterial culture v

1-2%, Streptococcus thermophilus and

Lactobacillus bulgaricus Fermentation

Temp=40°C-45°C,Time=45 hr

A4
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Fermentation

irr r
Temp=40°C-45°C,Time=45 hr Stirred yosu t .
Break coagulum bystirring

Line-3
Kiwi juice

Receiving Kiwis
Maturity, variety

v

Sorting
Size,appearance

A

Washing
KMNOQ4(0.1%)to reduce microbial load
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Drying

Cold air dry line to prevent deterioration

Y

Chilling

In cold roomat -18°C for 30min
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Peeling
Removal of outer skin
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Stirred yogurt
Break coagulum bystirring

Remove middle hard core part/ Slicing

Cut intosmall pieces

Y

> Mixing

Mix proportionate amount of yogurts, kiwi juiceandsugar

Y

Checking of parameters of final product

MSNF=>8-9.5%, pH=4-4.5

Stabiliser, acidity regulator
High methoxy pectin=0.01-0.5%, |
Citric acid=0.83%

Homogenisation
6MPa, single stage, low viscosity, stable suspension

Deaeration
Removal ofairand filling into bottles

y

Sealing with lids and sterilisation of sealed bottles
250ml, Temp=40°C, time=2-3min

l

Y

Extraction of juice
Blending

Coarse filtering
Remove solidcontent of juice

Y

Mixing with sterilized water
Boil water at 100 Cand coolto 4 °C

y

Standardization
pH=3.55acidity=0.146%, total solid
content=13%

v

Deaeration
Prevention from contact withair

Labelling and packaging Storage at 4°c and distribution
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